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^ Method for manufacturing a coherent, robust pxec^of 
\ Metnoa . wherein the smaller pieces- 

smaller pfeX« «* " her6in Pie " S ° f mSa : "\ 

nlta against lo^ « form the coherent piece of meat, 
• a <v ,Vt the solubilized proteins are 

pieces o£ meat are Ajally Joined but themselves 
substantially retain X properties of »f~"^ ^ 
because proteins presenter, the smaller pieces of meat 

substantially do not cbaracte rized in that 

ch e denatu:rn a of r To^ Tp^teins is brought .out 
^'causing a P „ decrease betweeW f^ZZT^ 

3. Method as claimed in claim A c« 
at least on the interface between Ve smaller pieces of meat 

- rhe laver with solubilized prote\ns a temporary pH 
and the layer witn \ Dre £erably 0.75 to 3. 

decrease is brought about of 0.5 to 3,\oretera y 

more preferably 1 to 2 . \ , h -_._ tariia d in 

4 Method as claimed in claim 2 oX 3. charactered 
that the pH decrease is obtained by addin^an additive 

•no a delayed acidification in a quantity such that the 
causing a delayed ac layeAwith solubilized 

pH value decreases considerably in tne lay x~ oi . CM 
proteins, while the resulting final pH decre «*P « 
and/or portions of meat is insufficient to affect the taste. 

5. Method as claimed in claims 1-4. charalsterized i 
that the denaturation is brought about by means o\ ^ 
treatment at a temperature lying between 40 C and^5 
preferably between 45»C and 75-C and more preferablV between 

50=C 1 Method as claimed in claim 5. characterized^ that 
the temperature increase for the purpose of denaturat: 
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• the heat treatment amounts to 0.1 to 50-C/sec 
xmg the heat tr temperature range. 

icable upward and cne forego ing claims. 

V "TL'LTZTSJZ^ protein, are formed on 
characterized m that the trea ting them 

the suSce of the smaller pieces 

Mi th -V ^^"ed in claim 9. characterized in that 
8 tme e Xf the s-ller pieces of meat with one or more 
the place in a rotating drum. 

tthodt claimed in any of the foregoing claims 
h in tLt the solubilized proteins are at least 
characterized in "\ £or cemeat from finely reduced 

rt-n :r:: y d r: r jl. ^ — — - — 

^ S ^V:3ed ra t-claim , characterized in that 
the smaller Pieces of mealare slightly salted prior to 
addition of the forcemeat. \ cnarBCt erized in that 

the relatively smaller pieces V ^ ^ forcemeac . 

or more suitable salts prior Na £ore going claims. 

«. Method as claimed in to solubili2 i„g 
characterized in that common saltV used 
proteins. \ claims 5-12, 

^tha/rertre hTaXreatment a forced 

coXgTaPP^ntil * — h ^ aCh6d ' temP ™ 6 
lower than about 45 °C. \ foreqoing claims, 

14 . Method as claimed in any of tte foreg g 

coagulation. 14 characterized in 

w «-v^h claimed m claim 14 # c^uu 
15 • t T s held under pressure in a moid or container, 
that the meat is held una v \ characterized 

1S . Method as claimed in claim 14 « «\ 
in that the meat is arranged in a vacuum bag wl^ch P 

in the ritirrr^rmed * ^ « «» 

h cterized in that meat reduced in size is usi as 
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5S is performed while the meat is held in a thin layer 
^ight pressure to form a product with the texture of 

thinly cfct red meat . 

IsNoherent piece of meat formed from smaller pxeces 
of raw meat joined by denatured and coagulated solubilized 
protein. 



